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infant’s mother, during a visit to the 
school, contribute to a reimbursable 
lunch only when the school supplies at 
least one component of the infant’s 
meal. 

(iv) Solid foods. For infants ages 4 
through 7 months, solid foods of an ap-
propriate texture and consistency are 
required only when the infant is devel-
opmentally ready to accept them. The 
school should consult with the infant’s 
parent (or guardian) in making the de-
cision to introduce solid foods. Solid 
foods should be introduced one at a 
time, on a gradual basis, with the in-
tent of ensuring the infant’s health and 
nutritional well-being. 

(v) Infant meal pattern. Infant lunches 
must include, at a minimum, each of 
the food components indicated in 
Lunch Pattern for Infants table in the 

amount that is appropriate for the in-
fant’s age. For some breastfed infants 
who regularly consume less than the 
minimum amount of breastmilk per 
feeding, a serving of less than the min-
imum amount of breastmilk may be of-
fered. In these situations, additional 
breastmilk must be offered if the in-
fant is still hungry. Lunches may in-
clude portions of breastmilk and iron- 
fortified infant formula as long as the 
total number of ounces meets, or ex-
ceeds, the minimum amount required 
of this food component. Similarly, to 
meet the component requirements for 
vegetables and fruits, portions of both 
may be served. Infant lunches are reim-
bursable when schools provide all of 
the components in the Lunch Pattern 
for Infants table that the infant is de-
velopmentally ready to accept. 

LUNCH PATTERN FOR INFANTS 

Birth through 3 months 4 through 7 months 8 through 11 months 

4–6 fluid ounces of formula 1 or 
breastmilk 2 3.

4–8 fluid ounces of formula 1 or 
breastmilk 2 3; and 

0–3 tablespoons of infant cereal 1 4; and 
0–3 tablespoons of fruits or vegetables 

or both 4.

6–8 fluid ounces of formula 1 or 
breastmilk 2 3; and 

2–4 tablespoons of infant cereal 1; and/ 
or 

1–4 tablespoons of meat, fish, poultry, 
egg yolk, cooked dry beans or peas; 
or 

1⁄2–2 ounces of cheese, or 
1–4 ounces (volume) of cottage cheese; 

or 
1–4 ounces (weight) of cheese food or 

cheese spread; and 
1–4 tablespoons of fruits or vegetables 

or both. 

1 Infant formula and dry infant cereal must be iron-fortified. 
2 Breastmilk or formula, or portions of both, may be served; however, it is recommended that breastmilk be served from birth 

through 11 months. 
3 For some breastfed infants who regularly consume less than the minimum amount of breastmilk per feeding, a serving of less 

than the minimum amount of breastmilk may be offered, with additional breastmilk offered if the infant is still hungry. 
4 A serving of this component is required only when the infant is developmentally ready to accept it. 

[77 FR 4143, Jan. 26, 2012, as amended at 78 
FR 13448, Feb. 28, 2013; 78 FR 39090, June 28, 
2013] 

§ 210.11 Competitive food service and 
standards. 

(a) Definitions. For the purpose of this 
section: 

(1) Combination foods means products 
that contain two or more components 
representing two or more of the rec-
ommended food groups: fruit, vege-
table, dairy, protein or grains. 

(2) Competitive food means all food 
and beverages other than meals reim-
bursed under programs authorized by 
the Richard B. Russell National School 

Lunch Act and the Child Nutrition Act 
of 1966 available for sale to students on 
the School campus during the School 
day. 

(3) Entrée item means an item that is 
either: 

(i) A combination food of meat or 
meat alternate and whole grain rich 
food; or 

(ii) A combination food of vegetable 
or fruit and meat or meat alternate; or 

(iii) A meat or meat alternate alone 
with the exception of yogurt, low-fat or 
reduced fat cheese, nuts, seeds and nut 
or seed butters, and meat snacks (such 
as dried beef jerky). 
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(4) School campus means, for the pur-
pose of competitive food standards im-
plementation, all areas of the property 
under the jurisdiction of the school 
that are accessible to students during 
the school day. 

(5) School day means, for the purpose 
of competitive food standards imple-
mentation, the period from the mid-
night before, to 30 minutes after the 
end of the official school day. 

(b) General requirements for competitive 
food. (1) State and local educational 
agency policies. State agencies and/or 
local educational agencies must estab-
lish such policies and procedures as are 
necessary to ensure compliance with 
this section. State agencies and/or 
local educational agencies may impose 
additional restrictions on competitive 
foods, provided that they are not in-
consistent with the requirements of 
this part. 

(2) Recordkeeping. The local edu-
cational agency is responsible for the 
maintenance of records that document 
compliance with the nutrition stand-
ards for all competitive food available 
for sale to students in areas under its 
jurisdiction that are outside of the con-
trol of the school food authority re-
sponsible for the service of reimburs-
able school meals. In addition, the 
local educational agency is responsible 
for ensuring that organizations des-
ignated as responsible for food service 
at the various venues in the schools 
maintain records in order to ensure 
and document compliance with the nu-
trition requirements for the foods and 
beverages sold to students at these 
venues during the school day as re-
quired by this section. The school food 
authority is responsible for maintain-
ing records documenting compliance 
with these for foods sold under the aus-
pices of the nonprofit school food serv-
ice. At a minimum, records must in-
clude receipts, nutrition labels and/or 
product specifications for the competi-
tive food available for sale to students. 

(3) Applicability. The nutrition stand-
ards for the sale of competitive food 
outlined in this section apply to com-
petitive food for all programs author-
ized by the Richard B. Russell National 
School Lunch Act and the Child Nutri-
tion Act of 1966 operating on the school 
campus during the school day. 

(4) Fundraiser restrictions. Competi-
tive food and beverage items sold dur-
ing the school day must meet the nu-
trition standards for competitive food 
as required in this section. A special 
exemption is allowed for the sale of 
food and/or beverages that do not meet 
the competitive food standards as re-
quired in this section for the purpose of 
conducting an infrequent school-spon-
sored fundraiser. Such specially ex-
empted fundraisers must not take 
place more than the frequency speci-
fied by the State agency during such 
periods that schools are in session. No 
specially exempted fundraiser foods or 
beverages may be sold in competition 
with school meals in the food service 
area during the meal service. 

(c) General nutrition standards for com-
petitive food. (1) General requirement. At 
a minimum, all competitive food sold 
to students on the school campus dur-
ing the school day must meet the nu-
trition standards specified in this sec-
tion. These standards apply to items as 
packaged and served to students. 

(2) General nutrition standards. To be 
allowable, a competitive food item 
must: 

(i) Meet all of the competitive food 
nutrient standards as outlined in this 
section; and 

(ii) Be a grain product that contains 
50 percent or more whole grains by 
weight or have as the first ingredient a 
whole grain; or 

(iii) Have as the first ingredient one 
of the non-grain major food groups: 
fruits, vegetables, dairy or protein 
foods (meat, beans, poultry, seafood, 
eggs, nuts, seeds, etc.); or 

(iv) Be a combination food that con-
tains 1⁄4 cup of fruit and/or vegetable; 
or 

(v) For the period through June 30, 
2016, contain 10 percent of the Daily 
Value of a nutrient of public health 
concern based on the most recent Die-
tary Guidelines for Americans (i.e., 
calcium, potassium, vitamin D or die-
tary fiber). Effective July 1, 2016, the 
criterion in this paragraph is obsolete 
and may not be used to qualify as a 
competitive food; and 

(vi) If water is the first ingredient, 
the second ingredient must be one of 
the food items in paragraphs (c)(2)(ii), 
(iii) or (iv) of this section. 
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(3) Exemptions. (i) Entrée items offered 
as part of the lunch or breakfast program. 
Any entrée item offered as part of the 
lunch program or the breakfast pro-
gram under 7 CFR Part 220 is exempt 
from all competitive food standards if 
it is offered as a competitive food on 
the day of, or the school day after, it is 
offered in the lunch or breakfast pro-
gram. Exempt entrée items offered as a 
competitive food must be offered in the 
same or smaller portion sizes as in the 
lunch or breakfast program. Side 
dishes offered as part of the lunch or 
breakfast program and served à la 
carte must meet the nutrition stand-
ards in this section. 

(ii) Sugar-free chewing gum. Sugar- 
free chewing gum is exempt from all of 
the competitive food standards in this 
section and may be sold to students on 
the school campus during the school 
day, at the discretion of the local edu-
cational agency. 

(d) Fruits and vegetables. (1) Fresh, 
frozen and canned fruits and vegetables 
with no added ingredients except water 
or, in the case of fruit, packed in 100 
percent fruit juice or light syrup or 
extra light syrup, are exempt from the 
nutrient standards included in this sec-
tion. 

(2) Canned vegetables that contain a 
small amount of sugar for processing 
purposes, to maintain the quality and 
structure of the vegetable, are also ex-
empt from the nutrient standards in-
cluded in this section. 

(e) Grain products. Grain products ac-
ceptable as a competitive food must in-
clude 50 percent or more whole grains 
by weight or have whole grain as the 
first ingredient. Grain products must 
meet all of the other nutrient stand-
ards included in this section. 

(f) Total fat and saturated fat. (1) Gen-
eral requirements. (i) The total fat con-
tent of a competitive food must be not 
more than 35 percent of total calories 
from fat per item as packaged or 
served, except as specified in para-
graphs (f)(2) and (3) of this section. 

(ii) The saturated fat content of a 
competitive food must be less than 10 
percent of total calories per item as 
packaged or served, except as specified 
in paragraph (f)(3) of this section. 

(2) Exemptions to the total fat require-
ment. Seafood with no added fat is ex-

empt from the total fat requirement, 
but subject to the saturated fat, trans 
fat, sugar, calorie and sodium stand-
ards. 

(3) Exemptions to the total fat and satu-
rated fat requirements. (i) Reduced fat 
cheese and part skim mozzarella cheese 
are exempt from the total fat and satu-
rated fat standards, but subject to the 
trans fat, sugar, calorie and sodium 
standards. This exemption does not 
apply to combination foods. 

(ii) Nuts and Seeds and Nut/Seed But-
ters are exempt from the total fat and 
saturated fat standards, but subject to 
the trans fat, sugar, calorie and sodium 
standards. This exemption does not 
apply to combination products that 
contain nuts, nut butters or seeds or 
seed butters with other ingredients 
such as peanut butter and crackers, 
trail mix, chocolate covered peanuts, 
etc. 

(iii) Products that consist of only 
dried fruit with nuts and/or seeds with 
no added nutritive sweeteners or fat 
are exempt from the total fat, satu-
rated fat and sugar standards, but sub-
ject to the trans fat, calorie and so-
dium standards. 

(g) Trans fat. The trans fat content of 
a competitive food must be zero grams 
trans fat per portion as packaged or 
served (not more than 0.5 grams per 
portion). 

(h) Total sugars. (1) General require-
ment. The total sugar content of a com-
petitive food must be not more than 35 
percent of weight per item as packaged 
or served, except as specified in para-
graph (h)(2) of this section. 

(2) Exemptions to the total sugar re-
quirement. (i) Dried whole fruits or 
vegetables; dried whole fruit or vege-
table pieces; and dehydrated fruits or 
vegetables with no added nutritive 
sweeteners are exempt from the sugar 
standard, but subject to the total fat, 
saturated fat,, trans fat, calorie and so-
dium standards. There is also an ex-
emption from the sugar standard for 
dried fruits with nutritive sweeteners 
that are required for processing and/or 
palatability purposes; 

(ii) Products that consist of only 
dried fruit with nuts and/or seeds with 
no added nutritive sweeteners or fat 
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are exempt from the total fat, satu-
rated fat, and sugar standards, but sub-
ject to the calorie, trans fat, and so-
dium standards; and 

(i) Calorie and sodium content for snack 
items and side dishes sold à la carte. 
Snack items and side dishes sold à la 
carte must have not more than 200 cal-
ories and 230 mg of sodium per item as 
packaged or served, including the cal-
ories and sodium contained in any 
added accompaniments such as butter, 
cream cheese, salad dressing, etc., and 
must meet all of the other nutrient 
standards in this section. Effective 
July 1, 2016, these snack items and side 
dishes must have not more than 200 
calories and 200 mg of sodium per item 
as packaged or served. 

(j) Calorie and sodium content for 
entrée items sold à la carte. Entrée items 
sold à la carte other than those exempt 
from the competitive food nutrition 
standards in paragraph (c)(3)(i) of this 
section must have not more than 350 
calories and 480 mg of sodium per item 
as packaged or served, including the 
calories and sodium contained in any 
added accompaniments such as butter, 
cream cheese, salad dressing, etc., and 
must meet all of the other nutrient 
standards in this section. 

(k) Caffeine. Foods and beverages 
available to elementary and middle 
school-aged students must be caffeine- 
free, with the exception of trace 
amounts of naturally occurring caf-
feine substances. Foods and beverages 
available to high school-aged students 
may contain caffeine. 

(l) Accompaniments. The use of accom-
paniments is limited when competitive 
food is sold to students in school. The 
accompaniments to a competitive food 
item must be included in the nutrient 
profile as a part of the food item served 
in determining if an item meets all of 
the nutrition standards for competitive 
food as required in this section. The 
contribution of the accompaniments 
may be based on the average amount of 
the accompaniment used per item at 
the site. 

(m) Beverages. (1) Elementary schools. 
Allowable beverages for elementary 
school-aged students are limited to: 

(i) Plain water or plain carbonated 
water (no size limit); 

(ii) Low fat milk, unflavored (no 
more than 8 fluid ounces); 

(iii) Non fat milk, flavored or 
unflavored (no more than 8 fluid 
ounces); 

(iv) Nutritionally equivalent milk al-
ternatives as permitted in § 210.10 and 
§ 220.8 of this chapter (no more than 8 
fluid ounces); and 

(v) 100 percent fruit/vegetable juice, 
and 100 percent fruit and/or vegetable 
juice diluted with water (with or with-
out carbonation and with no added 
sweeteners) (no more than 8 fluid 
ounces). 

(2) Middle schools. Allowable bev-
erages for middle school-aged students 
are limited to: 

(i) Plain water or plain carbonated 
water (no size limit); 

(ii) Low fat milk, unflavored (no 
more than 12 fluid ounces); 

(iii) Non fat milk, flavored or 
unflavored (no more than 12 fluid 
ounces); 

(iv) Nutritionally equivalent milk al-
ternatives as permitted in § 210.10 and 
§ 220.8 of this chapter (no more than 12 
fluid ounces); and 

(v) 100 percent fruit/vegetable juice, 
and 100 percent fruit and/or vegetable 
juice diluted with water (with or with-
out carbonation and with no added 
sweeteners) (no more than 12 fluid 
ounces). 

(3) High schools. Allowable beverages 
for high school-aged students are lim-
ited to: 

(i) Plain water or plain carbonated 
water (no size limit); 

(ii) Low fat milk, unflavored (no 
more than 12 fluid ounces); 

(iii) Non fat milk, flavored or 
unflavored (no more than 12 fluid 
ounces); 

(iv) Nutritionally equivalent milk al-
ternatives as permitted in § 210.10 and 
§ 220.8 of this chapter (no more than 12 
fluid ounces); 

(v) 100 percent fruit/vegetable juice, 
and 100 percent fruit and/or vegetable 
juice diluted with water (with or with-
out carbonation and with no added 
sweeteners) (no more than 12 fluid 
ounces); 

(vi) Calorie-free, flavored water, with 
or without carbonation (no more than 
20 fluid ounces); 
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(vii) Other beverages that are labeled 
to contain less than 5 calories per 8 
fluid ounces, or less than or equal to 10 
calories per 20 fluid ounces (no more 
than 20 fluid ounces); and 

(viii) Other beverages that are la-
beled to contain no more than 40 cal-
ories per 8 fluid ounces or 60 calories 
per 12 fluid ounces (no more than 12 
fluid ounces). 

(n) Implementation date. This section 
is to be implemented beginning on July 
1, 2014. 

[78 FR 39091, June 28, 2013] 

§ 210.11a Competitive food services. 
(a) Definitions. For the purpose of this 

section: 
(1) Competitive foods means any foods 

sold in competition with the Program 
to children in food service areas during 
the lunch periods. 

(2) Food of minimal nutritional value 
means: (i) In the case of artificially 
sweetened foods, a food which provides 
less than five percent of the Reference 
Daily Intakes (RDI) for each of eight 
specified nutrients per serving; and (ii) 
in the case of all other foods, a food 
which provides less than five percent of 
the RDI for each of eight specified nu-
trients per 100 calories and less than 
five percent of the RDI for each of 
eight specified nutrients per serving. 
The eight nutrients to be assessed for 
this purpose are—protein, vitamin A, 
vitamin C, niacin, riboflavin, thiamine, 
calcium, and iron. All categories of 
food of minimal nutritional value and 
petitioning requirements for changing 
the categories are listed in appendix B 
of this part. 

(b) General. State agencies and school 
food authorities shall establish such 
rules or regulations as are necessary to 
control the sale of foods in competition 
with lunches served under the Pro-
gram. Such rules or regulations shall 
prohibit the sale of foods of minimal 
nutritional value, as listed in appendix 
B of this part, in the food service areas 
during the lunch periods. The sale of 
other competitive foods may, at the 
discretion of the State agency and 
school food authority, be allowed in 
the food service area during the lunch 
period only if all income from the sale 
of such foods accrues to the benefit of 
the nonprofit school food service. State 

agencies and school food authorities 
may impose additional restrictions on 
the sale of and income from all foods 
sold at any time throughout schools 
participating in the Program. 

(c) Effective date. This section re-
mains in effect through June 30, 2014. 

[53 FR 29147, Aug. 2, 1988, as amended at 59 
FR 23614, May 6, 1994; 78 FR 13448, Feb. 28, 
2013. Redesignated and amended at 78 FR 
39091, 39092, June 28, 2013] 

§ 210.12 Student, parent and commu-
nity involvement. 

(a) General. School food authorities 
shall promote activities to involve stu-
dents and parents in the Program. 
Such activities may include menu 
planning, enhancement of the eating 
environment, Program promotion, and 
related student-community support ac-
tivities. School food authorities are en-
couraged to use the school food service 
program to teach students about good 
nutrition practices and to involve the 
school faculty and the general commu-
nity in activities to enhance the Pro-
gram. 

(b) Food service management compa-
nies. School food authorities con-
tracting with a food service manage-
ment company shall comply with the 
provisions of § 210.16(a) regarding the 
establishment of an advisory board of 
parents, teachers and students. 

(c) Residential child care institutions. 
Residential child care institutions 
shall comply with the provisions of 
this section, to the extent possible. 

(d) Outreach activities. (1) To the max-
imum extent practicable, school food 
authorities must inform families about 
the availability breakfasts for stu-
dents. Information about the School 
Breakfast Program must be distributed 
just prior to or at the beginning of the 
school year. In addition, schools are 
encouraged to send reminders regard-
ing the availability of the School 
Breakfast Program multiple times 
throughout the school year. 

(2) School food authorities must co-
operate with Summer Food Service 
Program sponsors to distribute mate-
rials to inform families of the avail-
ability and location of free Summer 
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